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Gluten-free, halal, vegan, vegetarian, and other dietary preferences  
We want everyone to enjoy our dishes, which is why in Brunchdale, which  
is why in Brunchdale we always offer halal meat and provide vegan options.
Do you have an allergy or dietary preference? Please let us know.

Suppliers 
We collaborate closely with the finest suppliers in town to serve  
Brunchdale’s visitors the very best. Our local partners share our  
passion for quality and sustainability, including...
• Steans Beans for fair coffee from East Africa
• Amsterdam-based bakery  Fort Negen for fresh sourdough bread, 
	 brioche, and pastries 
• Local butcher shop Puur Kaddour for sustainable and premium meats (halal)

• The Notenshop for the finest nuts, grains, granola, and more
• Bakery Verse Taarten for freshly baked pies and cakes
• T’s Teabar for the best tea blends and matcha 
And many more!
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C	 heesemistress Brie-gitte is eager to let you 

taste the most brie-lliant cheeses. From the Old  

Amsterdam from her backyard to the caprese from 

sunny Italy. And from warm, soft goat cheese to  

savory cheddar. There’s something for everyone.  

So step into Brie-gitte’s world and let your taste or 

cheese buds come to life. Until you’re ‘bleu’ with 

delight ;).

Brie-gitte  the cheesemistress
Relax, take it cheesy
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S
warm goat cheese, caramelized pear, honey, roasted  
pecans & fresh thyme

ticky Icky                                                                14,5

All toasts served on freshly baked sourdough bread from our local bakery,  
unless mentioned differently.  
 
For our gluten-free friends, we also offer gluten-free bread.

fresh brioche toastie with Gouda cheese, cheddar &  
mango chutney on the side

ouda Grilled Cheese	  8G
homemade tuna salad, melted cheddar, crispy chili oil & sweetsour  
cucumber on the side

unami Melt 	 11T
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“Fresher than fresh” 

is how our vegetable guru Abdennour describes his 

veggies. From crisp cucumbers to juicy bell peppers 

and mouthwatering carrots. At Abdennour the Green 

Guru, it’s all about green heroes and vibrant colors. 

The avocados, pumpkins, and mushrooms come 

straight from my garden to surprise you with their 

rich flavors.’ And how does that translate to your  

plate? Think of dishes like hummus or sautéed  

chestnut mushrooms. All with the warm regards  

of our vegetable guru Abdennour.

Abdennour 
the “Green Guru”
Keep calm and carrot on
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See the chalkboard for the soup of the day. Served with sourdough bread.

rganic vegan soup 	 7,5O

All toasts served on freshly baked sourdough bread from our local bakery,  
unless mentioned differently.  
 
For our gluten-free friends, we also offer gluten-free bread.

V
vegan cheese, kimchi & furikake sesame mix

egan Kimchi Grilled Cheese 	 9,5

vocuddle                                                                 7,5

hummus, grilled veggies (eggplant, bellpepper), virgin olive oil & rucola.  
Served with muhammara on the side.

Heavy on the veggie	  14

mashed avocado, virgin olive oil, lemon, crushed chili, garlic & chives
+ Greek feta 2 
+ one poached egg 2 
+ two scrambled eggs in butter 3.5

A
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Mees is the meat-Master  

of Brunchdale. There’s only one Mees with such  

a carne-diem mentality and such ambitious 

craftsmanship. At this butcher, you’ll find the local 

treasures in the realm of honest and artisanal meat 

products. Turkey ham, chicken fillet, spicy pastrami, 

you name it. So, put on your apron and sharpen your 

steak knives because Mees’ creations are ones you’ll 

want to sink your teeth into.

Meet Mees'Meat
Nice to meat you
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smoked salmon, cream cheese, cucumber, pickled radish,  
ruccola, chives & mustard dill sauce 
+ mashed avocado 2,5

almon Delight  	 14S

chicken fillet, avocado, lamb’s lettuce, truffle mayo,  
cucumber & parmesan cheese

All toasts served on freshly baked sourdough bread from our local bakery,  
unless mentioned differently. 
 
For our gluten-free friends, we also offer gluten-free bread. 

Everyday I’m truff-lin’  	 12

warm grilled sausage, fried egg, lamb’s lettuce, 
mediterranean sauce & pickled onions
+ bacon 3,5 

izzling Sausage 	 12,5S
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Craving Eggs Benedict or a classic scrambled egg? 

Then you’ve come to the right place at Egbert’s 

Eggshop! Here, the egg (and the chicken, whichever 

came first) takes center stage. This establishment 

prepares its eggs in a classic, delicious way.  

Their slogan, ‘great Egg-spectations,’ is not without  

reason. The high expectations of a warm, soft, 

creamy egg are easily met by Egbert’s Eggshop. 

They make it 

egg-stra delicious  
for you and the chickens.

Eggbert’Eggshop
Great Egg-spectations
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S
baked eggs in homemade sauce with onion, bell pepper, garlic,  
tomato & eastern herbs served with sourdough bread 
+ Greek feta 2 

hakshuka 	 13,5

2 poached eggs, avocado, hollandaise sauce & chives  
served on freshly baked brioche bread (or choose sourdough)
+ bacon 3,5

Norwegian Special:  
with smoked salmon, masago and fresh dill +5

Eggs Benedict   	 12

2 scrambled eggs in butter, garnished with chives.  
Served on sourdough bread.  
+ mashed avocado 2,5
+ cucumber & cherry tomatoes 2
 
additional protein:
+ chicken fillet, bacon or grilled sausage 3,5
+ smoked salmon 4 
+ cheese (slice) 2

cramble your way	 8,5S

 
For our gluten-free friends, we also offer gluten-free bread. 
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	 hen it comes to salads and yogurt delights, 

Shanti’s Salad Oasis is our cherished local gem. Aunt 

Shanti curates her vibrant creations with exquisite 

toppings and delectable dressings, ensuring not only 

healthiness but a gustatory delight.

Indulge in a lavish Caesar salad or savor the finest 

yogurt bowl. That’s how you’ll find your inner peace, 

as Shanti says. Funny, because ‘Shanti’ means 

‘peace’ in Sanskrit. So, one serving of peas for a  

piece of peace, please.”

Shanti’s salad bar
Find your inner peas 

W
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greek yogurt with blue spirulina, organic granola, fresh seasonal fruit,  
dried cranberry, cocos flakes & chia seed,  
vegan cocos yogurt also available 2,5 

B lue Granola 	 14

YO
G
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RT

burrata, tomato, pesto, basil, virgin olive oil & chopped pistachios.  
Served with sourdough bread (or gluten-free bread)

he Brunchdale salad 	 14,5T

SA
LA

D
S

esar salad 	 11,5
romain lettuce, croutons, parmesan cheese & ceasar dressing 
+ boiled egg 2,5 
+ chicken fillet 3,5

C

easonal salad 	
Curious about this month’s special?  
Ask our caretakers, or scan the QR-code to peek at our online menu.

S
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	 olds the esteemed reputation at Brunchdale. 

However, Jacky is celebrated for much more than 

just her distinctive name. At Jacky ‘s, you’re always 

welcome to indulge in the cozy atmosphere of a 

village pub, complemented by exceptional cuisine. 

There’s one Dutch word that beautifully encapsu-

lates it all: ‘borrelen’ – a delightful blend of savoring 

snacks and engaging in heartfelt conversations.  

So, if you’re in the mood for a delectable treat, think 

Snacky Jacky. Craving crispy nachos? Think Snacky 

Jacky. Savoring savory Amsterdam nuts? Think 

Snacky Jacky. Hankering for an old-fashioned plate 

of bitterballen (Dutch croquettes)? Think Snacky 

Jacky. Take a seat at Jacky’s cozy bar, where stories 

are swapped, and lasting friendships are forged. And 

while you’re here, don’t miss out on our delectable 

Parmesan fries ;).

Snacky Jacky
For a Snack and a Chat

H
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6 dutch bitterballen (croquettes), served with mustard

Dutch Bitterballen	 8

sweet potato fries, parmesan cheese & truffle mayo

Parmesan Fries	 7,5

G
homemade guacamole with nachos for dipping

uac ‘n’ Roll Nachos	 7,5

hummus with rosemary crackers for dipping 

Hummus & Rosemary                                                6,5

For our gluten-free friends, we can replace  
the nachos/crackers for gluten-free grissini’s + 3,5
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	 t Patty-sserie, you’ll discover Brunchdale’s 

most delightful desserts. This young baker  

creates pastries that melt in your mouth, just like  

his grandmother used to make. Take, for example, 

his grandma’s apple pie. With the first bite, your 

heart fills with warmth and nostalgia. The tenderness 

of freshly baked apples, the spicy hint of cinnamon, 

and the crisp, golden-brown crust. The aroma alone 

is irresistible. But Patty-sserie offers even more sweet 

temptations and heavenly desserts. Croissants filled 

with velvety pistachio, delectable banana bread,  

or heavenly vegan treats. All crafted with love.  

Try one. Or try them all. Because, as Patty always 

says, ‘We like to have our cake and eat it too’ ;)

Patty-sserie 
Sugar, Spice & Everything Nice

A
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B
also vegan & sugarfree bananabread available 0,5

ananabread	 4,5

arrot Cake	  6,5C
emon Cheesecake	 6L
randma’s Apple Pie	 6G

+ whipped cream 0,75

V
vegan and gluten-free

egan Lime / Mango Tart                                           4,5

+ strawberry jelly, fresh strawberry & powdered sugar 3
+ homemade pistachio cream & chopped pistachio nuts 4
(check for availability)

C roissant                                                                    3
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Freshly baked 15-20 min.
uttermilk Pancakes B

served with blueberries, strawberries & organic maple syrup
+ Nutella 2,5 
+ extra maple syrup 0,5

C lassic 	 13,5

served with lemon curd, clotted cream, blueberries & powdered sugar 
+ extra maple syrup 0,5

emon & Cream  	         15L

served with homemade pistachio cream, chopped pistachio & dried raspberry

istachio 	 16,5P

B
served with bacon, warm grilled sausage, organic maple syrup with 
chili & fresh thyme 
+ extra chili/thyme maple syrup 0,75

acon & Chill’i	 15
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uttermilk Pancakes 



look us up

@brunchdale


